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Large Salads
P L A T T E R  S E R V E S  U P  T O  1 0 ,  1  T Y P E  O F  S A L A D  P E R 

P L A T T E R ,  1 0  P E R S O N  M I N I M U M

A L L  S A L A D S  C A N  A D D  P R O T E I N S

H E A R T  O F  P A L M  S U N O M O N O  
Japanese Cucumber s , Red Fresno, Macadamia Nut s

B I B B  L E T T U C E  
Bahn Mi P ick les ,  Tofu Croutons, Mint

G R A I N S  A N D  S P R O U T S  
Stone Frui t ,  Spic y & Sour P lum V inaigret te

A D D - O N S :

Gr i l led Chicken Breas t ($4.50), Dai l y C atch ($6.50),  

Mar inated Shr imp ($5.50), Seared Bavet te Steak ($8.0 0) 

Gr i l led Tofu ($3.50) 

Sandwich Platters
L E M O N G R A S S  C H I C K E N  

Thai Basi l ,  Ja lapeno, Namasu Pick les                                      
Subs t i tu te: Mar ninated and Gr i l led Shi i take

T A V E R N  “ D O U B L E  D O W N ”  B U R G E R  
Amer ican Cheese, S l iced Pick les ,  Shaka Sauce

D A I L Y  C A T C H  
Napa C abbage S law, Yuzukosho V inaigret te, Avocado Salsa         

Subs t i tu te: Cr i spy Tofu 

F I S H  F R Y  H O A G I E  
Tempur a Bat tered, Japanese Tar tar,  Shredded Let tuce

A L L  S A N D W I C H E S  A R E  C U T  I N  1 / 2

S E R V E D  W I T H  E I T H E R  E D A M A M E  

O R  S P I C Y  K E T T L E  C H I P S

A  M I N I M U M  O F  4 8  H O U R S  N O T I C E  I S  R E Q U I R E D  F O R 

O R D E R S  U P  U N T I L  2 0  P E R S O N S .  O R D E R S  O V E R  2 0 

P E R S O N S  R E Q U I R E  7 2  H O U R S  N O T I C E

P L A T T E R  S E R V E S  U P  T O  1 0 ,  1  T Y P E  O F  S A N D W I C H  P E R 

P L A T T E R ,  1 0  P E R S O N  M I N I M U M

$ 1 1  P E R  P E R S O N

$ 1 7  P E R  P E R S O N
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*Consuming raw or undercooked meats, poultry, seafood, shellfish,or eggs may increase your risk of food borne illness.

Large Format Poke Bowls
P O K E  B O W L  S E R V E S  U P  T O  1 0 ,  1  T Y P E  O F  P O K E  B O W L 

P E R  P L A T T E R ,  1 0  P E R S O N  M I N I M U M
A H I  T U N A 

Avocado, Ko Chu Jang , Scal l ion

H O N  H A M A C H I 
Aji  Amar i l lo,  P ick led Tomatoes, C i lantro

M A R K E T  V E G E T A B L E  
Togar ashi,  Sesame Oil ,  Nor i

C H O I C E  O F  W H I T E  R I C E ,  B R O W N  R I C E ,  Q U I N O A  

O R  D R E S S E D  K A L E

$ 1 5  P E R  P E R S O N

Build Your Own Poke Bar
1 0  P E R S O N  M I N I M U M

Choose a Base
Q U I N O A 

B A B Y  K A L E

W H I T E  R I C E

B R O W N  R I C E

Choose a Poke
A H I  T U N A 

Avocado, Ko Chu Jang , Scal l ion

G R I L L E D  T O F U                                    
Miso, Daikon

H O N  H A M A C H I                                  
Aji  Amar i l lo,  P ick led Tomatoes, C i lantro

M A R K E T  V E G E T A B L E  
Baby Tomatoes, Summer Squash, Wa x Beans

O R A  K I N G  S A L M O N                                    
Sesame Oil ,  Habanero Chi l i ,  Kakui Nut

v v

v

Toppings

E D A M A M E

N O R I

B U B U  A R A R E

F U R I K A K E

S E S A M E  S E E D S

C R U S H E D  C U C U M B E R

S C A L L I O N S 

C R I S P Y  O N I O N

A L L  I N C L U S I V E

$ 1 7 0  P E R  1 0  P E R S O N S



Pupu Platters
2 0  P I E C E  M I N I M U M

S . P . A . M .  M U S U B I  
Mochi Crus ted, Nor i  Tsukudani,  Scal l ion – $2

P I N E A P P L E  A N D  P R O S C I U T T O 
Togar ashi,  Kohlr abi,  Aged Balsamic – $1.50                                

Wi thout Prosciut to – $1

K A H L U A  P I G  S T E A M  B U N S  
Ginger P ick led Kohlr abi,  Cucumber s , Spic y -Hois in – $3   
Wi thout Pork – $2

U N A G I  &  B U T T E R F I S H  A R A N C I N I  
Nor i  Tsukudani,  Kabayak i Mus tard, Boni to – $2

*Consuming raw or undercooked meats, poultry, seafood, shellfish,or eggs may increase your risk of food borne illness.

Entrée Platter
P L A T T E R  S E R V E S  U P  T O  1 0 ,  1  T Y P E  O F  E N T R É E  P E R  P L A T T E R ,  1 0  P E R S O N  M I N I M U M

H U L I - H U L I  C H I C K E N   
Rice C akes, Chinese Broccol i ,  C i lantro – $15

N O R T H  S H O R E  S T Y L E  K A U A I  S H R I M P  
Gar l ic But ter Sauce, Tamak i Gold Rice – $15

M I S O - H O N E Y  G L A Z E D  B U T T E R F I S H 
A s sor ted Banchan, Bok Choy Namul – $17

K A L B I  S H O R T  R I B 
K imchee Potato Salad, Coconut Rice, P ick led Kohlr abi – $16

P R I C E D  P E R  P I E C E

P R I C E D  P E R  P E R S O N

S E A S O N A L  &  T R O P I C A L  F R U I T                                                                    
Chil i  Spiced Ci t rus                                                                         

$30

F A R M E R S  M A R K E T  C R U D I T É  
Fur ikake A ïoli, F i re Water,  C alamansi A ïoli                                                                
$30

 

S E R V E S  1 0

P R I C E D  P E R  P L A T T E R

‘ L O C O  M O C O ’  
Beet & Bean Pat t y,  Sunny S ide Farm Eg g 

Shiitake Gravy - $15

M W  G R A N D M A ’ S  C O O K I E  P L A T T E R 
Macademia Nut- Oatmeal Chocolate Chip             

Sweets

C H O C O L A T E  C A K E  P L A T T E R -  $ 6 0 ,  C O C O N U T  C A K E  P L A T T E R  -  $ 5 0 ,  C O O K I E  P L A T T E R  -  $ 3 0

 C O M B O  P L A T T E R  $ 5 5  ( S E L E C T I O N  O F  A L L  T H R E E  D E S S E R T S )

$ 5  I N D I V I D U A L  D E S S E R T S  U P O N  R E Q U E S T
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v
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C H O C O L A T E  C A K E 
Valrhona Manjar i  Chocolate Dobash 

J ivar a Chocolate Crunch              

C O C O N U T  C A K E 
Coconut Chi f fon, Haupia Pudding , 
Compres sed Pineapple 

P L A T T E R S  S E R V E  1 0  P E O P L E



*Consuming raw or undercooked meats, poultry, seafood, shellfish,or eggs may increase your risk of food borne illness.

Bento Box Lunch

1 0  P E R S O N  M I N I M U M  O R D E R ,  2 5  P E R S O N  M A X . 

1  O P T I O N  P E R  1 0  P E R S O N  O R D E R ,  I N D I V I D U A L 

C H O I C E  P E R  S A N D W I C H / S A L A D / S I D E .

O P T I O N  1                                                        
Sandwich and a Salad 

O P T I O N  2                                                    
Sandwich and a S ide

O P T I O N  3  
Sandwich, 1/2 a Salad and 1/2 a S ide 

O P T I O N  4  
Salad wi th Protein of choice and a S ide

A  M I N I M U M  O F  4 8  H O U R S  N O T I C E  I S  R E Q U I R E D  F O R 

O R D E R S  U P  U N T I L  1 5  P E R S O N S .  O R D E R S  O V E R  1 5 

P E R S O N S  R E Q U I R E  7 2  H O U R S  N O T I C E

A L L  S A N D W I C H E S  A R E  S E R V E D  O N  M O C H I  B U N S . 

Sides
S P I C Y  E D A M A M E                                           

Gar l ic -Soy      

T A V E R N  K E T T L E  C H I P S                            
Togar ashi,  Mushroom Powder   

C O C O N U T  F R I E D  R I C E                            
Kaf f i r  L ime, Soy, Ginger

S A U T É E D  B R O C C O L I N I 
House-Made XO, Cr ispy Shal lot s

M W  G A N D M A ’ S  C O O K I E S  
Macademia Nut- Oatmeal Chocolate Chip 

 $ 3  P E R  P E R S O N 

M W  C H O C O L A T E  C A K E 
Valrhona Manjar i  Chocolate Dobash                                     

J i var a Chocolate Crunch 

$ 5  P E R  P E R S O N

B A K E R S  D O Z E N  -   

C O O K I E S  $ 3 5 ,  C H O C O L A T E  C A K E  $ 6 5 

Dessert

Sandwiches
L E M O N G R A S S  C H I C K E N  

Thai Basi l ,  Ja lapeno, Namasu Pick les                               
Subs t i tute: Marninated and Gr i l led Shi i take

T A V E R N  “ D O U B L E  D O W N ”  B U R G E R  
Amer ican Cheese, S l iced Pick les ,  Shaka Sauce

D A I L Y  C A T C H  
Napa C abbage S law, Yuzukosho V inaigret te, Avocado Salsa 

Subs t i tute: Cr ispy Tofu 

F I S H  F R Y  H O A G I E  
Tempur a Bat tered, Japanese Tar tar,  Shredded Let tuce

H E A R T  O F  P A L M  S U N O M O N O  
Japanese Cucumber s , Red Fresno, Macadamia Nut s

B I B B  L E T T U C E  
Bahn Mi P ick les ,  Tofu Croutons, Mint

G R A I N S  A N D  S P R O U T S  
Stone Frui t ,  Spic y & Sour P lum V inaigret te 

Salads

TA X , D ELI V ERY AN D G R AT U I T Y N OT I N CLU D ED  —  M EN U I T EMS SU B J EC T TO CHAN G E BA SED O N SE A SO NAL AVAI L AB I L I T Y

$ 1 9  P E R  O R D E R

A D D - O N S :

Gr i l led Chicken Breas t ($4.50), Dai l y C atch ($6.50) 

Mar inated Shr imp ($5.50), Seared Bavet te Steak ($8.0 0) 

Gr i l led Tofu ($3.50) 

v
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- Indicates vegetarian optionsv



YOU CAN NOW BRING TRAILBLAZER TAVERN 
EXPERIENCES TO YOUR HOME OR OFFICE WITH 
OUR NEW LARGE PARTY ORDERING PROGRAM

Inspired by the lifestyle and culture of Hawaii, Trailblazer Tavern marries 

the unmatched talent and expertise of James Beard-nominated Hawaiian 

chefs, Michelle Karr-Ueoka and Wade Ueoka with Chef Michael Mina’s 

innovative approach to dining and Salesforce’s ‘Ohana’ culture.

Your favorite Hawaiian delights are now available for your corporate 

lunches, office meetings, conferences and celebrations with customizable 

packages to fit your exact tastes, budget and group.

C ATERING@TR AILBL A ZERTAVERN.COM | 415.625.5445

350 MISSION STREE T |  SAN FR ANCISCO, C A |  94105

@TR AILBL A ZERTAVERN
MICHAELMINA.NE T

please submit all  orders at leas t 24 hours in advance unless other wise specif ied
a credit card is required for all  orders


